Catering Menu

BAKED LASAGMA GARDEM SALAD FRUIT CRISP
“UH 9 129 SERVINGS 512 55 115 SERVINGS: *§13 9% (B-% SOUARES)
“SET B9 24-37 SERVINGS LEE B 0.0 SERNANGS I 9 16 BOUARTE)
645 95 (32 SOUNRES)
BAKED PASTA PRIMAVERA CAESAR SALAD
$41 59 1296 SERVINGS 538 9 15-20 SERVINGS (WATH CHCWEN ADD 35 09y FRUIT COBELER
ST W - SEENGS T WD SERVINGS NTH CHICHOEN ADD §1950 314 T (B-19 BOLARER)
535 9% (16 SQUARES)
CHEESE OR MEAT RAVIOLI mones TACO SALAD I (X SOURES)
a5 D LRG RANVSDL {SERVES T-10) “8IT7 5% 15-20 SERVINGS
L1 54 o LB RANAGLI) (SERVES 1429 B0 M-k SERINGE BROWNIES
5163 EACH
BAKED RAVIOLI MACAROMNI SALAD
~353 ¥ (40 LG RAVIOLI) {SERVES 710 COLESLAW FRUIT CALZONES
“$52 ¥ /80 LAG RANIOLI (SERVES 1638 44 ¥ PINT { SERNGS) bl
MOSTACIOLLI ALFREDO e mm EEJ
S5 09 fasth chackian 544 57 50 SPECIALTY PASTA SALADS PIZZA
"HI0. 99 e checken aeid 3150 “$5 ¥ PIT i SERANGE)
"E18 5% 2 QlAKATE {16 SERVIMIGS|
444 ¥ {15 CREPES) (SERVES §-T) BLUE CHEESE DRESSING
T 89 {00 CREPES) (SERVES 13- 1) — =} 1}° PUIAS REQULAR PRICE
=3 13" PEZAS FOR $8 00 EACH PIZA OF EQUAL OR LESSER
SPAGHETTI OR MOSTACIOLLIw\i7 ALL OTHER DRESSINGS +.vos e
“§12 ) (SERVES 10 - 15) R .
AT ) SERVES 20 - 36)
S0UP “ 16 PEIAS REGULAR PRICE
SPECIALTY SAUCES 518 CUP =3 B FIZZAS FOR 512 00 EACH (FIZZA OF EQUAL OR  LESSER
MARINARA AND MEAT SAUCE NPT VALLE)
L 5 FINT
§ 75 DEPIG CHILI
BEER CHEESE-RED 528 Cue
CLAM-ZICILIAN-ALFREDD S
5748 PINT
100 DIFPING S0DAS
2LITER
Ial.z ]'5
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=g B
20 BOTTLES
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